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 liberated when the vessel is opened, this is expelled by agitation before
analysis.
Note is made of the colour — white or red — and of its intensity, which
(with " vins de coupage") may be measured (see 12).
The brilliancy, which is estimated by looking through a layer of the
wine of suitable thickness, indicates if the wine is sound and has kept well.
If the sample is turbid, it is left for some time and then decanted or filtered
before analysis ; in many cases it may be advisable to examine the
deposit microscopically.
As regards the odour, abnormality often furnishes useful indications
of alterations or adulterations to which the wine has been subjected (e.g.,
the smell of vinegar, sulphur dioxide, etc.).
The wine is tasted to ascertain if it is sweet or dry, and if there is any
abnormality of taste indicative of alteration or adulteration. Thus, the
alcoholic taste may not harmonise with the quality of the wine, or there
may be acidity caused by souring of the wine, harshness due to tannin, a
flavour from the lees or cask or from carbon dioxide, abnormal sweetness,
a taste of sulphur dioxide, etc.
2. Determination of the Specific Gravity
This is measured at 15° C., with respect to water at the same tempera-
ture, by means of a tested Westphal balance (see Spirituous Liquors) sensitive
to the fourth decimal figure.
3. Determination of the Alcohol
The alcohol is determined either by distilling the wine and calculating
from tables the alcoholic content of the distillate from its specific gravity
at 15° C or by means of a special apparatus known by the name of ebullio-
scope. This gives the alcoholic degree oj the wine ; with sweet wines, a
calculation is sometimes also made of the potential alcoholic strength, which
is the sum of the alcohol found and of that derivable from the fermentation
of the sugars still present.1
1. Distillation Method. — Exactly 100 c.c. of the wine are measured at
15° C. in a graduated flask and introduced into a conical or round-bottomed
flask of about 300 c.c. capacity, the graduated flask being rinsed out several
times with a little water. The flask is then connected with a condenser
and hfcated over a gauze with a small flame until the distillate occupies
more than two-thirds of the graduated flask. The distillate is then care-
fully shaken and made up with water to exactly 100 c.c. at 15° C., its
specific gravity at this temperature being determined by the Westpial
balance. Table XXI then gives the percentage of alcohol by
1 Thus, for Customs purposes [in Italy], the alcoholic strength (^<?fe^|WJ of sweet
wines which contain more than r'% of unferrnented sugar and in which tb& total su^ar
(that present plus that corresponding with the alcohol in the wine) exceeds 26% is
calculated by adding to the alcohol contained in the wine tbat corre$p ondUng with
the sugars present (percentage of sugar multiplied by* o-6|), JPoar instance, with a
wine containing 1 1*5% of alcohol by vplum© and $-50% of sttgafts, the alcoholic strength
(potential) will be 11-50 -f* 8*50 x 0*63 ** t6*$|%.
a,c, n.	12

